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                                Restaurant & Function Venue *  Cooking Classes  *  Cheese-making Courses
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Vat no: 4240213480 

New Year’s Eve 2010

Dinner 
Toast a farewell to 2010 with…

Glorious food & wonderful musical entertainment hosted by Lorenzo and friends…

MENU
Cocktails on the patio :

Sparkling wine cocktail and Italian canapés (Crostini) on arrival
Entrée:

As usual our famous Antipasto buffet made up of:

Seared duck breast with honey & orange dressing, fabulous mixed seafood platter, a selection of homemade cured meats, fresh asparagus& soft-boiled egg duet, roast sweet pepper, olive, caper and anchovy salad, mediterranean tomato & ricotta tarts, bocconcini, roast aubergine roulade stuffed with sundried tomato and Taleggio, baby marrow fritters with Gorgonzola
Mains:

Roast beef fillet, smothered in a wild porcini mushroom sauce, pommes croquette and summer vegetables

OR 

Seared Salmon trout on a bed of creamy lemon linguine and summer vegetables

Cheese table:

A selection of La Masseria cheeses, preserves and crackers

Dessert:

White chocolate Pannacotta with berry sauce

OR 

Coffee Mascarpone cake with dark chocolate and espresso sauce

Coffee:

Filter coffee, tea or espresso

Midnight Sparkles:

A glass of bubbly

R 485.00 per person incl service fee




R 250.00 (children under 12yrs)

Booking essential. 
Confirmation of bookings and payment of food bill required by 27 December 2010

A 10% service fee will be levied on all drinks ordered on the night.



